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Effectsoftheratiosofvinegar,sugarandsaltinseasoningofprefei℃neeof郵或i~meshi(cooked

riceforsushi)werestudied.Scheff&'ssimplexlatticedesignforthreecomponentsystemswas

usedforexperimentalmethodasmodelsystems.Sensoryevaluationsforsourness,sweetness,

saltiness,textureandtotalacceptanceweredetermined・Rheometerwasusedforthemeasurments

oftextureparameters.S沈或ionthemarketwasalsostudiedtocomparewiththosemodelsamples.

Theresultswereasfollows:

Thequadraticequationswereobtainedusingtherespectiveparametersandsensoryscoresfor

eachofmodelsystemsrelatingingredientratiotopreference,andthecharacteristicsofthese

modelwereshownbytheestimatedcurves.

Desirableratiosintheseasoningwere11.4～14.0%,5.9～7.0%and1.2～1.7%,forvinegar,

sugarandsalt,respectively.Itwasfoundthatthetextui℃wasanimportantpropertyonsushi-mesfti

bymultipleregressionanalysisofsensoryevaluationsanditwasdifferentttfromordinaryrice.

Ingredientratiosforsus〃-"teshionthemarketusedinthisexperiimentwere13.9～18.5%,

9.2～13.7%and2.2～2.4%,forvinegar,sugarandsalt,respectively,andthesewerehigherthan

thoseformodelsamples.
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